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VERIcleen : Surface Hygiene Indicator
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"In all cases, the results obtained were consistent
and easy to interpret and were attainable within
one minute of sampling the surface" [Figure 1]

— Ginny Moore and Chris Griffith, "Hygiene checks—the next generation,"
International Food Hygiene, vol.13, no.7
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Figure 1: The detection of residual food debris from a wet and
dry stainless steel surface, using the VERIcleen surface test.

Source: Hygiene Checks-the next generation

VERICLEEN AT A GLANCE
» Detects: Organic residue found

on unknown surfaces and hand
Method: Merely wet, wipe, and watch
Economical: Needs no instrument

Fast: 5 to 60 seconds
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Results: Accurate and repeatable

SIMPLIFIED SURFACE MONITORING

VERIcleen™ provides an inexpensive rapid
hygiene test with many food/healthcare
applications. VERIcleen is simple to use,
conveniently packaged and easy to
interpret. There is no equipment, no
special skills or training needed. VERIcleen
is a powerful tool for cleansing programs,
hand washing, hygiene compliance, and

overall sanitation monitoring.

PROVIDING HYGIENE SAFETY
Organic residues can be nutrients for
bacterial contamination, and they impede

disinfectant and sanitizer effectiveness.

VERIcleen validates the quality of cleaning
of both product contact surfaces and
employee hands by detecting organic

material.




VERIcleen : Surface Hygiene Indicator

PROCEDURE

Airlines

@Wet: If surface is dry, wet with 3 or more
Auditors pumps of Wetting Liquid. Enough liquid

Beverage Processors must be present on surface to absorb into

Butcher Shops test when surface is wiped.

Caterers

Cleaning Companies

Commissaries
@ Wipe: Wipe surface with absorbent region of

VERIcleen. Check that Wetting Indicator is

Custom Blending

Cruise Ships S o o
dark (indicating test strip is sufficiently wet).
Dairy Producers

Day Care Centers
Delis
Fast Food Chains
Food Distributors v @Watch: Purple color formation within 1
NEGATIVE . .. .
Food Processors A minute indicates presence of organic
VERIcleen
Health Inspectors VERIcleeri residues and need to re-clean.
Hospitals POSITIVE
v,
Hotels VEmdeez ‘
VERIcleen
Nurseries

Nursing Homes

Restaurants VERICLEEN:

Schools [Code: VERICLEEN-50K]

Supermarkets » 50 VERIcleen tests in a black snap cap container
» 1 bottle of Wetting Liquid with atomizer
» Instruction leaflet

c een » 100 VERIcleen tests in a black snap cap container
» 2 bottles of Wetting Liquid with atomizer

» Instruction leaflet
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